SUNDAY MENU
TO START

Venison Scotch Egg with Oxford sauce | 8.5

Spring Salad
violet artichokes, almond ajo blanco, garden peas & apricot | 14
Chalk Stream Trout Ceviche
Isle of Wight tomatoes, basil, serdosgh croutons, dashi | 16
Venison, Prune & Pistachio Terrine

homemade Branston pickle, sourdough | 14

Grilled Cornish Octopus & Smoked Mussels
camliflower, Cape Malay chutney & spice chilli crisp | 16

MAINS

Wrye Valley Asparagus
Jersery vorpatls, preem &F ahite asporagus, prilled meshrooms, wild pardic mustand, sowrdough | 29

Pan Roasted Cornish Sea Bream
Jenmel, evange, olive & almond salad, smoked cods me, sl vende | 29

— SUNDAY ROASTS - all roasts are served with seasonal vegetables, potatoes, coanliflower cheese croquette,
Yordeshire padding & prawy

Dry-Aged Hereford Cross Slow - Roasted Pork Belly | 32 Smoked & Roasted Sommerset

Beef Sirloin |36 Saxon Chicken | 29
DESSERTS
Orange Marmalade Malva Pudding Cointreau & Vanilla Créme Caramel
with custard ice cream | 12 blood ovange | 14
Yorkshire Rhubarb & Custard Pavlova Three Cheese Board
stem ginger ice cream | [4 Lincolnshive poacher, baron bigod, Barkham blae,

Westcote honescomb, gquince & crackers | 16
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